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From the editor . .  . 
 
Wow, October is here and 2009 is winding down fast. 
 
Our October issue celebrates Cristóbal Colón, the ‘Discoverer’ of 
the New World, with a few little known facts for you to read. 
 
Do you know who Dr Cornelius P. Rhoads was?  After you read 
this article by Tony ‘The Marine’ Santiago, you will understand 
what has been floating around on the Internet about Dr. Albizu 
Campus and radiation experiments.  A shocking story, but true.  
Thanks for sharing this research Tony. 
 
There’s a lot to learn about our Taínos and Dra. Acosta continues 
her ‘Did you Know?’ article with segment number four.  Learn 
about cacique Mabodomaka. 
 
Finally, we have great recipes with pictures for you.  But also, 
did you know you can make your own adobo mix? 
 
Siempre Boricua,   Ivonne Figueroa 
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EL BORICUA is a monthly cultural publication, 
established in 1995, that is Puerto Rican owned and 
operated.  We are NOT sponsored by any club or 
organization.  Our goal is to present and promote our 
"treasure" which is our Cultural Identity -  “the Puerto 
Rican experience.”  EL BORICUA is presented in 
English and is dedicated to the descendants of Puerto 
Ricans wherever they may be. 
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Surfing in Rincón 

 
 
Rincón is no secret to surfers: The World Surfing 
Championships were held here in 1968, there are 14 breaks 
within two miles (three kilometers) of town, and flights to 
Aguadilla deposit you a mere 30-minute drive from a wave. 
For nonsurfers, however, it's a revelation.  

Rincón is a major surf destination around the world. There 
are numerous beaches that break anywhere from 2' to 25'+. 
Puerto Rico's famous big-wave spot, Tres Palmas is located 
in Rincón. Other favorite waves to ride are Marías, Domes, 
and Sandy Beach. Rincón has warm tropical water and off-
shore winds on the west side. The wave season begins in 
September/October and ends in April/May.  
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Refrán . . .  
 
Le dieron gato por liebre. . . 
Someone who was the victim of ‘bait 
and switch’ or made a bad deal. 

Puerto Rican 101 

The largest recorded earthquake in Puerto 
Rico happened in 1918 and was estimated 
to measure 7.5 on the Richter Scale and 
yes, earthquakes are common in Puerto 
Rico. They happen all over the island 
including Vieques and Culebra. 

 

 
YOUR AD  

 
FITS HERE 

BORICUA . . . 
 is a powerful word.  

It is our history,  
it is our cultural affirmation,  

it is a declaration,  
it is a term of endearment, 

 it is poetic . . .            
 . . . . . .      it is us. 

Print your copies of EL BORICUA and 
file them in a 3-ring binder.  

Ponce 

 

 

Although San Juan, Puerto Rico’s capital, is the country’s largest city, 
travelers looking for unaffected charm should head for Ponce, the 
island’s second largest city. Named for its founder, Ponce de Leon’s 
great grandson, this charming old-world city on the island’s south coast 
offers art and history equal to that of the capital at a slower pace. 

Cultural crown jewel, the Ponce Museum of Art, houses the most 
complete collection of fine art in the Caribbean. The more than 1,000 
paintings and pieces of sculpture include works by Gainesborough, Van 
Dyck, Murillo, Rivera, Rubens and Velázquez. Among the most 
prestigious of the museum’s works by Puerto Rican artists are “Retrato 
de Jaimito” by Jaime Correro and “Fisherman of Vacía Talega” by 
Lorenzo Homar. Be sure also to see the most unusual building in town. 
The firehouse at Parque de Bombas, painted in bold red and black 
stripes with red and yellow fanlights, was constructed especially for an 
industrial fair in 1883. 

Any street in Ponce is in itself an outdoor museum of sorts. The city’s 
architectural treasures, dating back to the 17th century, are lavishly 
decorated with wrought iron balconies, window grilles and ornamental 
trim. Centerpiece of the city is Degatau Plaza, the sprawling public 
square with its Indian laurel trees and beds of flowers. Fronting on the 
plaza is the Cathedral of Our Lady of Guadalupe. The two-towered 
cathedral, begun in 1670, incorporates both colonial and neo-classical 
styles of architecture. 

North of the main square, Ponce’s municipal market covers an entire 
city block. Live turkeys, their legs hobbled with string; bright orange 
carrots, religious pictures, garlands of dried peppers, hand woven 
hammocks and carved wooden santos share the stalls with plastic 
shoes and homemade brown sugar candy. Among other native crafts 
are cuatros (five-string guitars) and percussion instruments made from 
gourds . If you’re lucky, you may also find some intricate bobbin lace 
called mundillo. 

Due to its natural harbor and calm waters, Ponce is one of the largest 
ports in the Caribbean. For an overall view, go to the top of El Vigía Hill, 
once a lookout point used to determine whether approaching ships 
belonged to friend or foe. Take time, too, to stroll along the waterfront 
where there are several outdoor restaurants with fresh seafood and a 
delightful ambience. If you prefer a picnic, the perfect spot is at El 
Tuque Beach, two miles west of town. There’s a swimming pool at El 
Tuque and a variety of beaches along the route from San Juan, some 
of which are public. 

 
  

Speaking Puerto Rican . . . 
 
Caí como pana.  To fall out of grace, to 
loose everything you have worked hard for. 

Visit Puerto Rico . . . 
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Cacique Mabodamaca 

 
This giant bust of cacique Mabodamaca, carved into the side 
of a mountain, stands as a sentinel on the road into Isabella on 
Puerto Rico’s northwest coast.  The Taíno chief 
Mabodamaca, one of the most important chieftains of the 
Island of Boriken during the 18th century, ruled the region of 
the 'Guajataca' (Taíno name for the northeastern region of 
Puerto Rico) where Isabela was originally founded.  Local 
oral history states that when his warriors could no longer hold 
back the European invaders he led his people up the Guajataca 
River and disappeared into the Island's central mountain 
range. Route # 113 (Quebradillas - Isabela) has been renamed 
"Avenida Cacique Mabodamaca" in honor of this great 
Casike (Chieftain). - UCTP Taino �ews 
 

 
 
 
 

 
Don Guillo, the gardener . . . . 

 
Plant dill around your tomato bed. It's a 

great way to keep tomato horn worms 

from getting the better of your plants. 

When to Pick -- The best time to harvest 

fruits and vegetables for maximum 

flavor is in the morning. 

Oct. 2 Rafael Hernández writes ''Lamento Borincano'' 
in New York City - copyright 1930 

Oct. 4, 
1919 

René Márques, author of La Carreta and short 
stories writer is born. 

Oct. 6, 
1822 

Manuel A. Alonso, doctor, writer, and 
journalist is born in San Juan. He is known as 
''el padre del costumbrismo puertorriqueño''. 
Alonso wrote El Gíbaro (old spelling) the first 
book on Puerto Rican folk customs and 
traditions. 

Oct. 7, 
1777  

Ramón Power Giralt, politician and soldier, 
represented the island in the Spanish court. 

Oct. 7, 
1899 

José Dávila Morales, son of famous Puerto 
Rican poet Virgilio Dávila, was a medical 
doctor, published poet, and writer. He was 
honored by the Ateneo Puertorriqueño for his 
poetry. 

Oct. 12  Día de la Raza 
Oct. 12, 
1492 Cristóforo Colombo discovers America. 

Oct. 12, 
1913 

La Prensa, a weekly newspaper, is founded by 
Rafael Viera in NYC 

Oct 14, 
1929 

Fernando Luis García, US Marine and Korean 
War hero, born  

Oct. 18, 
1898 

U.S. Military Governor, General Brooks raises 
U.S. flag over San Juan 

Oct. 23, 
1963 

Puerto Rican bass, Justino Díaz, debuts at the 
Met  

Oct. 24, 
1892 

Rafael Hernández, composer and musician, is 
born in Aguadilla 

Oct. 24, 
1943 

South Bronx Congressman José Serrano is 
born 

Oct. 24, 
1936  

Rafael Hernández Colón, lawyer and 
politician, who in 1972 became the youngest 
governor of Puerto Rico. 

Oct. 29, 
1908 

Jaime Benítez, a distinguished educator and 
writer born in Vieques, became President of 
the University of Puerto Rico from 1942 to 
1966. In 1972 was elected Resident 
Commissioner in Washington DC. 
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Cristóbal Colón  

aka Christopher Columbus & Cristoforo Colombo 
 

 
In 1937 President Franklin Roosevelt proclaimed 
every October 12 as Columbus Day in honor and 
remembrance of the discoverer of the New 
World. That's where it remained until 1971 when 
Congress declared it a federal public holiday on 
the second Monday in October. 

On October 12, 1492, Columbus first saw the 
islands of the new world, landing in the Bahamas. 
Later in the month, he would sail to Cuba, and to 
Española (now Haiti). He thought he had reached 
the East Indies, the islands off Southeast Asia.  

Contrary to popular belief, most educated 
individuals in the 15th century, and especially 
sailors, already knew that the earth was round. 
What was not realized by Columbus, however, 
was just how big a globe it was. Columbus also 
didn't realize that there were two continents in the 
way: North and South America. 

On August 2, 1492, Columbus set sail in search 
of the East Indies. The voyage was financed by 
King Ferdinand and Queen Isabella of Spain. 
Columbus and 90 crewmen boarded the three 
ships that were to make the first voyage to the 
New World, the �iña, Pinta, and the flagship, 
Santa Maria. 

 

Dr. Cornelius Rhoads 
                       “An American Dr Jekyll and Mr Hyde”        
By: Tony (The Marine) Santiago 
 
Human experimentation is as old as time and continues to our very day, 
all you have to do is  check your local newspaper and most likely you 
will find an ad from some laboratory asking for volunteers who would be 
willing to test a new drug. Of course everything is done under a 
controlled environment with highly trained professionals who will 
monitor everything and you also get paid for it. However, human 
experimentation has a darker side to it when it is carried out on 
unsuspecting subjects and therefore is considered a crime act against 
humanity. This is especially more so when the person who practices 
illegal human experimentation is a doctor whom is supposed to be 
trusted.  
 
Now, I ask you “Could this ever happened  in our United States, in our 
very own Puerto Rico?” No, you say! Well, do I have a surprise for you.  
 
Introducing Dr. Cornelius P. Rhoads “Dr. Jekyll“, considered by many 
as a brilliant American physician and pathologist.  During World War II, 
he held the rank of Colonel in the United States Army and named Chief 
of the Army Chemical Warfare Division. He was in charge of two 
chemical warfare projects establishing U.S. Army Biological Warfare 
facilities in Maryland, Utah, and Panama. Later, Rhoads was given a seat 
on the United States Atomic Energy Commission. He headed the Sloan-
Kettering Institute for Cancer Research. His work was highly acclaimed 
and he was even featured on the cover of TIME Magazine, on June 27, 
1949. The American Association for Cancer Research even named an 
award after him which has been given since 1979 to young physicians 
who excel in cancer research. 
 

                                                   
                                  Dr. Cornelius P. Rhoads (Mr. Hyde) 
 
Now, introducing Dr. Cornelius P. Rhoads “Mr. Hyde“, an American 
monster who practiced human experimentation and whose crimes against 
humanity were directed against the humble people of Puerto Rico. In 
1931, Rhoads arrived in Puerto Rico as part of the Commission for the 
Study of Anemia at San Juan's Presbyterian Hospital for the Rockefeller 
Institute. Funded by the Rockefeller Foundation, Rhoads deliberately 
infected several Puerto Rican citizens with cancer cells. Thirteen of the 
patients died. In fact, Dr. Rhoads' attitude about his subjects was 
chronicled in a letter, which later served as the basis for a criminal  

→    Continues on page 10 
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Our PRIMOS section journeys through Hispanic America celebrating the culture and heritage of our 
cousins.  Take a tour with us through the rest of beautiful Latino America with Dra. C.S. Ortega. 

The impact of 15th century European colonization on the Taíno devastated, and completely re-structured the route of their native 
life ways. However, as the Taíno found radical ways to survive, resistance took many forms that persist nowadays.  

Primos is written by Dra. C. S. Ortega  

Did You Know? @otes from the Taíno World (Part IV) 

Anacaona, also called the Golden Flower, was the sister of 
Behechio and wife of Kaonabo, two of the five highest 
caciques in Hispaniola when the Spaniards settled there in 
1492. She was a celebrated composer of areytos -ballads and 
narrative poems. Anacaona became the kasike of Xaragua 
after her brother's death. Her husband Kaonabo, suspected of 
having organized the attack on Fort La @avidad (on 
northern Haiti), was captured by Alonso de Ojeda and 
shipped to Spain, dying in a shipwreck during the journey. 
The Taínos revolted, and made a long war against them. 
During peace talks with the Spanish Governor Nicolás de 
Ovando, the meetinghouse, with Anacaona and eighty other 
regional chieftains inside, was set on fire. Those that did not 
die in the fire, Anacaona included, were accused of 
conspiracy. Anacaona was hanged and the others were shot. 
Anacaona is very much revered in Haiti, with many claiming 
her to be a significant icon in early Haitian history and 
consequently a primordial founder of their country. 
Immortalized in the intertwining histories of both Haiti and 
the Dominican Republic have resulted in various places in 
both countries bearing her name. Renowned Boricua 
composer Tite Curet Alonso wrote two widely recognized 
‘salsas’ in honor of Anacaona and of her husband Kaonabo. 
  
Guacanagarí. When Christopher Columbus arrived on 
Hispaniola on his first voyage, he was befriended by kasike 
Guacanagarí. When Columbus’ ship, the Santa María, struck 
a reef, he sent his men to save the vessel. When that proved 
impossible, his men paddle out to the breaking reef and 
dismantle the wrecked ship bringing it, plank by plank, to the 
beach to be used as construction material. Guacanagarí then 
gave the stranded crew temporary housing while the Fort La 
Navidad was built to accommodate them. He also promised 
to care for and protect the sailors until Columbus returned 
from Spain. When this happened, Guacanagarí blamed the 
cacique Kaonabo from Maguana, who was the most 
powerful kasique in Hispaniola at the time. Persecuted, 
Kaonabo led a resistance against the Spaniards until he was 
finally captured and imprisoned. Kaonabo perished at sea 
while en route to face the Spanish Crown in 1496. His wife 
Anacaona inherited Xaragua. 

Guarokuia was the nephew of the cacique of Xaragua, 
Bohechío, and of Anacaona, who later inherited the chiefdom. 
His father was killed while attending peace talks with the 
Spanish, along with eighty other kasiques. During the talks, 
Spanish soldiers set the meetinghouse on fire and proceeded to 
kill anyone who fled the flames. Young Guarokuia was then 
raised in a monastery where he was baptized as Enriquillo. 
Later in life, Enriquillo and his wife, Mencía (granddaughter 
of Caonabo and Anacaona), along with other Tainos were 
‘entrusted’ to the Spanish colonist, Francisco de Valenzuela. 
When he died, his estate went to his son Andrés who, taking 
advantage of his position and his power raped Mencía. When 
Guarokuia failed to attain justice from the Spaniards, in 1519, 
he led a rebellion from the Bahoruco Mountains that lasted 
until 1533 when he defeated the Spanish. As a result, the first 
treaty between Indigenous Peoples and a European Power was 
signed in the Western hemisphere, and Guarokuia and 
thousands of Taínos were given lands in the area known as 
Boya.  
 
Hatuey. In the early 16th century, Hatuey was a powerful 
Taino Cacique, who has since been considered by many as 
Cuba’s first national hero although he was originally from 
Kiskeya. He is also considered one of the hugest fighters 
against colonialism in the Americas, along with Kaonabo, 
Anacaona and Guarokuia. As a witness to the atrocities by 
the Conquistadors, Hatuey and his followers fled to Cuba to 
escape persecution and a death sentence imposed on. After 
some success, through a traitor, he was captured, tied to a 
stake, and burned alive. Up to now, there is a continuing 
tradition of pilgrimage to Yara, the site of such horrific deed. 
 
Mabodomaca was one of the Taíno leaders during the 16th 
century in Boriken. His Iukaieke extended through Camuy, 
Quebradillas, and Isabela – an area known as Guahataka (‘The 
Water Ladle’). Local oral history states that when his warriors 
could no longer hold back the European invaders he led his 
people up the Guajataca River and disappeared into the 
Island’s central mountain range. Route # 113 (Quebradillas - 
Isabela) has been renamed “Avenida Cacique Mabodomaca” in 
honor of this great casike. 
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 Cocina Criolla – Cooking Hints 
By:  Anna María Vélez de Blas  

 
 
Use dry heat cooking methods to prepare chicken 
breasts, such as roasting, frying, grilling, sautéing and 
baking. When using dry heat, cook your chicken on 
high heat for about 8 to 10 minutes. To ensure that the 
meat cooks evenly, pound the chicken breasts until all 
pieces are an even thickness.   
 
I prefer to roast chicken with the skin on and side up so 
that as the fat melts off the skin it penetrates the 
chicken giving it more flavor and making it moist.  
Cooking chicken without the skin makes the chicken 
very dry.  Just remove the skin after cooking if you 
don’t want it. 
 
Don’t forget to season with Adobo. 
 
You can make your own adobo mix, just mix together 
equal amounts of garlic and onion powder, half the 
amount in black pepper and crushed oregano.  I prefer 
to leave out the salt so that I can add more Adobo if I 
need to, without risking the meat to be too salty. 
 

 
 
 
*Anna is a Recipe Tester for EL BORICUA and is also 
a professional Chef, she lives in California with her 
husband, Joe and their three children. 
 

 
Hints for a Puerto Rican Household  

by: Manuela Rodello 
 
When you or your child gets a splinter, reach for the 
scotch tape before resorting to tweezers or a needle. 
Simply put the scotch tape over the splinter, then pull it 
off. Scotch tape removes most splinters painlessly and 
easily. 
 
Buy the cheapest liquid dish washing detergent that you 
can find, add a few tablespoons of vinegar to the dishwater 
first. The vinegar cuts the grease and leaves the dishes 
sparkling clean. 
 
Coffee Stains: To remove coffee stains from cups or 
counters, rub with baking soda paste. For stubborn stains, 
rub a drop of chlorine bleach into the affected area until 
the stain disappears, then wash immediately with hot 
soapy water to prevent fading, and rinse well. 
 
Keep a bottle of vinegar within easy reach. When your 
stove, counter tops, walls or anything else becomes 
spattered with grease, spray and wipe clean dry rag. 
Vinegar cuts the grease and leaves a nice shine. 
 
To speed drying time of big bulky items and jeans, add a 
dry towel to the wet items you're placing in the dryer. The 
towel will help absorb some of the excess moisture. 
 
Spray a little furniture polish on the bottom of your 
brooms bristles. It'll make it easier to sweep stuff up, and 
dirt, pet hair and other gunk. 

 
 
Manuela Rodello Blanco, born in Río Piedras, is a Home 
Economics Teacher in �orth Carolina.  



 
  

OCTOBER 2009               EL BORICUA      PAGE  8 

 

 

 
  Stuffed Chayotes 
 

3 large chayotes  
1 tablespoon annatto oil or olive oil  
4 ounces smoked ham, cut into small cubes 
½ cup manzanilla olives, chopped  
¼ cup basic recaíto 
¼ cup tomato sauce   
1 pound ground beef 
2 eggs, beaten  
½ cup cooked rice (leftovers ok)  
Parmesan cheese to taste (optional) 
 
Cut the chayotes in half and cook them in a 
large pot of boiling water for 30 minutes. Drain 
and cool.  
 
Heat oil in a heavy skillet. Sauté the ham, 
olives, recaíto, tomato sauce, and ground beef 
over medium heat. Add the cooked rice and 
continue to cook for another 3-4 minutes.   
Scoop the pulp out of the chayotes, chop, and 
add to the rest of the ingredients. 
 
Preheat the oven to 375 F. Fill each chayote 
shell with the meat mixture and sprinkle with 
cheese.  
 
Bake for 10 minutes, or until the egg has set. 
 

 
Arroz con gandules 
 
2 tablespoons annatto oil  
½ cup sliced chorizo (Spanish sausage)  
¼ cup diced smoked ham 
3/4 cup basic Recaíto  
1 can (about 16 ounces) gandules  
2 cups tomato sauce 
2 diced tomatoes 
2 tbsps. sliced olives 
2 cups short-grain rice  
4 to 4-½ cups water or broth  
salt and black pepper to taste 
 
Heat the oil in a medium caldero with a tight-fitting lid. Add the chorizo and 
smoked ham and fry lightly. Add the recaíto, gandules, tomato sauce, olives, 
and tomatoes. Mix well and cook over medium heat for 5 minutes. Add the 
rice and enough water to cover rice one inch above rice line. Turn the heat to 
medium-high and cook until the water is entirely absorbed. Add salt and 
pepper, stir, and turn the heat to low. Cover and cook for 30 minutes. 
 
Make sure not to stir rice too much because it can get mushy.  The rice 
should be grainy. 
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Tortilla de bacalao con papas 

1 lb. salt cod 
3 tsps. Olive oil 
2 cups cubed potatoes 
1 large onion, chopped 
6 eggs, lightly beaten 
1/2 cup milk 
3/4 tsp. hot red pepper sauce 
2 tsps. chopped cilantro 
Black olives and cilantro sprigs for garnish, if desired 

Soak cod overnight in cold water, changing and discarding the 
water several times. Drain and rinse in cold running water. In 
large saucepan or skillet, cover fish with fresh water and bring to 
a boil; simmer uncovered, 20 minutes or until fish flakes easily 
with a fork. Drain and flake fish; set aside.  

In large skillet, heat olive oil; add potatoes and cook, turning 
often, until golden brown, about seven minutes. Stir in onion; 
cook until soft, stirring occasionally, about 4 minutes. Add 
prepared cod and mix well. In small bowl, combine eggs, milk, hot 
pepper sauce and cilantro; mix well and add to mixture in skillet. 
Stir until eggs form soft curds. Cover skillet and cook over 
medium heat until eggs are set, about 5 minutes.  

Garnish with black olives and cilantro sprigs, if desired, and serve 
at once. 

Makes 4 servings. 

 

* This can be served for lunch with a salad, as an appetizer, or as 
a side dish for dinner. 

 

Sopa de plátano 

3 green plantains, peeled  
1 teaspoon extra-virgin olive oil 
2 cloves garlic, minced 
½ cup finely chopped fresh cilantro, divided 
8 cups chicken broth 
1½ cups water 
½ teaspoon salt 
Freshly ground pepper, to taste 
8 teaspoons shredded Parmesan cheese 
8 lime wedges 

Peel and shred plantains using the large holes of a box 
grater. 

Heat oil in a large saucepan over medium heat. Add 
garlic and ¼ cup cilantro; cook, stirring, until the 
garlic is softened, 1 to 2 minutes.  

Add broth and water and bring to a boil. Stir in 
plantains and reduce heat. Simmer until the plantains 
are tender and the soup is thickened, 25 to 30 minutes.  

Stir in the remaining ¼ cup cilantro and season with 
salt and pepper.  

Sprinkle each serving with 1 teaspoon Parmesan 
cheese and garnish with a lime wedge. 

*To peel a green plantain, slice off both ends and cut 
into 3-inch lengths. Using the tip of a paring knife, cut 
4 lengthwise slits along each piece. Soak in ice water 
for 3 to 5 minutes to loosen the skin. Remove from 
the water and peel. 
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Nuestra Música 
 

 Regresó el Jefe  
 by Elvis Crespo  
2007 

The album features special 
appearances by fellow Puerto Rican 
merengue singer Giselle, and 
Dominican singers Los Hermanos 
Rosario. Also, the first single - "La 
Foto se me Borró" - features the 
vocals of a new merengue group 
produced by Crespo called Zone 
D'Tambora. 

The song "Échate Pa'Cá" was the 
song that Puerto Rican group Grupo 
Manía (Crespo's previous group) 
popularized after Crespo briefly 
rejoined the group for a tour entitled 
The Originals. 

*Available online 

Elvis Crespo (born July 30, 1971), 
is a Puerto Rican Grammy Award 
and Latin Grammy Winner. Crespo 
who sings Merengue music was 
named "Elvis" after Elvis Presley. 

Crespo was born in New York City, 
but was raised in Guaynabo, Puerto 
Rico, where Crespo together with his 
mother spent his childhood and 
adolescent years. 

 

Dr. Cornelius Rhoads  - Continued from page 5 
investigation. A copy of the letter, which was directed to fellow colleagues in 
Boston, was given to Don Pedro Albizu Campos, the president of the Puerto Rican 
Nationalist Party.  With regard to the subjects and location of his experiments in 
Puerto Rico, Dr. Rhoads, expressing derogatory racist ideas about the local 
population, wrote:[3.] 
 
"The Porto Ricans are beyond doubt the dirtiest, laziest, most degenerate and 
thievish race of men ever inhabiting this sphere. It makes you sick to inhabit the 
same island with them.… What the island needs is not public health work, but a tidal 
wave or something to totally exterminate the population. It might then be live 
able. I have done my best to further the process of extermination by killing off 
eight and transplanting cancer into several more. The latter has not resulted in any 
fatalities so far.... The matter of consideration for the patients' welfare plays no role 
here - in fact, all physicians take delight in the abuse and torture of the unfortunate 
subjects".[4.] 
 
A criminal investigation against Rhoads followed and although he never denied 
writing the letter, he was exonerated in the deaths of his patients. The prosecutor 
appointed by the @orth “American” governor of the island dismissed the case, 
calling Rhoads merely "a mentally ill person or a man of few scruples." 
 
As I mentioned above, Rhoads, the mentally ill person of few scruples, was given a 
seat on the United States Atomic Energy Commission. It is reported that he 
performed radiation experiments on human beings there. Don Pedro Albizu Campos, 
who was incarcerated for his political beliefs,  repeatedly charged that he was a 
target of human radiation experiments. His skin severely swollen and cracking he 
covered himself with wet towels. However, only his followers believed him, but 
today there is proof that radiation experiments did take place. It has only been within 
the last few years that we've learned that the Atomic Energy Commission did indeed 
experiment on unwitting prisoners, hospital patients, and soldiers.[3.]  
 
Rhoads died in 1959, yet like the Nazi criminal Mengele, he did not pay for the 
murders that he committed and his crimes against humanity. The American 
Association for Cancer Research decided that Dr. Rhoads' name would no longer be 
associated with this award, and that it not be given in 2003.  It was the work and 
influence of Dr. Cornelius Rhoads which serves as the foundation for the 1995 film 
“E@EMIES WITHI@“.  
 
“Enemies Within” looks at a man such as Dr. Rhoads, who with a little power and 
influence, might be able to spread diseases which target narrow groups. It examines 
the way in which our own loyalties can be used against us.  
 
Heaven only knows how many, American Rhoads have practiced and experimented 
with innocent human beings, especially those who belong to the minority groups of 
this nation such as the African-Americans, Hispanic-Americans, Native Americans 
and Asian Americans. If you for a moment think, well that will never happen again, 
think again. Next time you go to a doctor, pray to God that he/she is not another 
Rhoads or should I say another Dr. Jekyll and Mr. Hyde.   
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